COTTAGE PUDDING 


1% cups sifted GOLD MEDAL “Kitchen-tested” En- 
¥ riched Flour ee 

Sift together into bowl . . . 234 cup sugar 

2 tsp. double-action baking powder 

Y2 tsp. salt 

Yq cup soft shortening 
Addi!) Creed ie aoa lege sag 

Yq cup milk 

1 tsp. vanilla 
Beat with rotary beater or spoon until smooth. Pour into greased and floured square 
pan, 9x9x2-in. ee o 
Bake 25 to 30 minutes in moderate oven (350°). Cut into 3-in. squares. Serve warm with 
hot Fruit Sauce (recipe below). Serves 9. ©° 
FRUIT SAUCE . . . Heat 2 cups fruit juice (sweetened to taste) to scalding. Add 4 tbsp. 
butter paste (recipe above). Stit constantly until mixture boils, then boil 1 minute. If 
mixture is too thin, add a little more of the butter paste. eo 


